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Did you know? 
陳醋知多少?
Balsamico is also 
produced in other 
regions of the world with 
a similar Mediterranean 
climate. These include 
Cordoba in Spain, New 
South Wales in Australia, 
South Africa’s Western 
Cape and Sonoma 











di Modena was 
worth more than 
€370 million 
in 2016, with 
sales turnover in 
excess of  
€1 BILLION





Italy’s dark gold 
爭風呷醋




A taste of history
陳醋話當年
Balsamic vinegar dates back 1,000 
years. It’s recorded that when the 
Holy Roman Emperor, Henry III, 
visited Reggio Emilia in 1046, he 








The Italians would never dream of 
cooking with a sweet and expensive 
balsamic vinegar. Nor would 
they think of mixing it into a salad 
dressing. Instead, it should shine 
as a star on its own, or combine 
with another ingredient of similar 
stature. It can, for example, be 
enjoyed as an hors d’oevre, dripped 
on to chunks of aged Parmigiano 
Reggiano – which is produced in 
exactly the same region of Italy. 
It can enliven a main course, too, 
splashed over cooked meats 
and seafood. Equally, it rounds 
off a meal perfectly, drizzled over 
vanilla ice cream, panna cotta or 
strawberries. The finest balsamic 
vinegars can even be sipped on 















Rich, brown, sweet and syrupy, the 
genuine DOP article comes in wax-
sealed bottles and is produced in 
various grades of ageing, denoted 
by the colour of label or cap. These 
range from 12 to 25 years or more 
and tend to be more complex and 
concentrated the older (and more 
expensive) they are.
A step below DOP balsamico is 
the cheaper, industrially produced 
Balsamic Vinegar of Modena (aceto 
balsamico di Modena), which 
carries protected geographical 
indication (IGP) certification and 
is ideal for everyday use. This is a 
blend of wine vinegar and grape 
must in minimum percentages 
of 10 and 20 respectively; small 
quantities of caramel colouring are 
also permitted.
Also available is a wide range 
of vinegars variously named 
condimento, balsamico, balsamic, 
white balsamic, balsamic glaze and 














balsamic pearls等等，品質參差。97 million In 2016, the 47 companies manufacturing balsamic vinegar of Modena together produced more than 97 million litres2016年，摩德納區內釀製陳醋的47家公司共生產逾9,700萬公升的意大利陳醋
Location 產地
Genuine aceto balsamico 
tradizionale is produced only in 
Emilia-Romagna in Italy. It should 
carry a Denominazione di Origine 
Protetta (DOP) stamp, verifying its 






DOP balsamico is made from grape 
must (whole, pressed Lambrusco or 
Trebbiano grapes), which is reduced 
over flame by roughly two thirds, 
fermented for three weeks and then 







As genuine balsamic vinegar is 
made exclusively from grapes, 
it contains no real balsam (a 
plant resin rich in essential 
oils). However, not only does 
its name suggest medicinal 
properties, but in the past it was 
used for healing purposes.
In fact, several health 
benefits may derive from its 
consumption. Tests suggest 
that the polyphenols in balsamic 
vinegar – which are similar 
to those in red grapes and 
wine – can inhibit oxidation of 
low-density lipoprotein, stabilise 
blood-cholesterol levels, reduce 
hardening of the arteries and 
help normalise blood pressure.
Balsamico is also fat-free, low 
in calories, and, as it’s low 
on the glycemic index, 
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